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Meringue Rice Pudding.—Tuake tea:
anpful rice to 1 pint water; when rice
g boiled dry ndd 1 pint milk, a plece
butter size of An egg, and 6 eggs. Heat
yolks and grated rind of lemon, and
mix with riee, Butler dish, pour in
mixture, bake lightly. Dent whites to
Stifl froth; add cup of sugar and julee
of & lemon. When pudding I8 nearly
done, spread on frosting, bake in slow
oven till top Is light brown,

Orange Pudding—1'% cupfuls stale
unfermented bread, 1 cupful fnely
chopped suet, 1 cupful sugur, 2 egxs,
Julee of 1 orange, 1 tablespoonful®ex-
tract orange, % cupful milk. Mix all
thoroughly together, Al & cups well
greased, boll 30 minutes. Turn out on
dish, serve with Hard Sauce, flavored
with | teaspoonful extract orange.

Plum Pudding, No. 1 (Royal Christ-
mas),—2 cupluls raisins, 2 cupfuls cur-
rants, 2 cupfuls suet, % cupful al-
monds, blanched, 2 cupfuls flowr, 2
cupfuls grated sugar muffing or bread,
1% oupiul each, citron, orange, and
lemon peel, 8 eggs, 1 cupful sugar, 3%
cuptul eream, 1 glll each wine and
brandy, large pinch galt, 1 tablespoon-
ful extract nutmeg, 1 tehspoouml buk-
ing powder. Put in Inrge bow! raisins,
seeded, currnnts, washed and pleked,
#uet. chopped very fine, almondg eut
fine, citron, orayge, and lemon peels,
chopped, lemon, sugar, wine, brandy,
and eream, lastly; add four, sifted
with powder, mix all well together;
put in large, well buttered mould; set
in snucepuan with bolling water to
reach hadf up sides of mould, steam
thus five bours; turn out on dish care-
fully; serve with Wine Sauce, A

Plum Pudding No. 2—1% cupfuls

4 each grated lunch rolls or hread, very

finely chopped suet, rulgins, seeded,
currants, washed dnd ploked, and cof-
fee sugdr, 3% cupful each eitron, milk
and oramge marmalade, 4 eggs, two
cupfula flour, 1 teaspoonful baking
powder, 1 teaspoonful each extract
cinnamon, cloves and nutmeg, Mix all
all these ingredients well together In
large bowl, put In well buttered
mould; get in saucepan with bolling
water to reach half up its sides;
stenm thug 3% hours; turn ouf care-
fully on dish, and serve with Wine
Sauce,

‘Poor Man’s Pudding."— cupful
stiet, chopped, 1% cupful secded rai-
sins, 3 cupful currants, washed and
picked, 14 cupfuls grated corn muf-
fing or bread, 1 cupful flour, 1 tea-
spoonful baking powder, % cupful
Lrown sugar, 1 pint milk. Mix all well
together, put into well greased mould,
8ot In saucepan with bolling water to
reach half up sides of mould; steam
two hours, turn out on digh, carefully;
serve with butter and sugar,

Plum Pudding (French).—14 pound
beef kidney suet, '4 pound ralsins,
(Smyrna  and  Malsga mixed), %
pound fresh bread crumbs, 1 table-

poonful flour, § ounces brown sugar,

ounces orauge peel and citron mixed,
a little salt, %4 of a grated nutmeg, a
pinch of pulverized ginger and a little
lemon peel chopped fine, about & eggs,
asbout 2 tablespoonfuls good brandy or
rum, and 1§ tablespoonful sweet
cronm. This Is sufficlent for n good-
sized pudding., Wash the raisins in
lukewarm water, place them in basin
or wooden bowl, with the peel already
cut into gquare pieces, and steep in a
little brandy. Now trim the beel kid-
ney fit and chop It very fine, with one
spoonful flour, mix it well with the
crumbg of bread, brown gugar and the
eges; then add the radsing, the peel,
the. rest of the hrandy, salt, nutmeg,
ginger, and, last of all, and after it is
all well mixed, the cream. Spread all
this In a large napkin, well buttered,
fold up the corners of the napkin,
and tie to the level of the pudding, so
a8 to make it round; then plunge the
pudding Into a snucepan of boiling wa-
ter, and let it boil at least 4 hours—
constant boiling. Take out and let
drain In a sleve; cut it from the top
g0 a8 to keep on a level, then turn it
out on a dish, removing the napkin
carefully, so ng not to disturb the fine
part of the pudding, Sprinkle with a
little rum sauce. You may apply a
mateh to the pudding when it I8 on
the table, #Herve a little rum sauce
geparate, This pudding may be cook-
ed in & mould, the mould well but-
tered, and the pudding tled in n nap-
kin, also well buttered. Boll 4 hours,

Princess Pudding.—2-3 cuplul but-
ter, 1 cupful sugar, 1 large cupful
fﬁour, 4 eggs, % teaspoonful baking
powder, small glass brandy, Rub to
gmooth cream butter and sugar, add
egps, 1 at a time, beating few minutes
between, add flour, sifted with powder,
and brandy; put Into mould, well but-
tered. Set In saucepan with bolling
witter to reach half up its sidesy
steam thus 13 hours; turn oul on
dish ecnrefully; serve with Lemon
Bauce,

Sago Pudding.—1 quart milk, 4 ta-
blespoonfuls gngo bolled in the milk
till soft; set dish In kettle of hot wa-
ter, and let sago swell gradunlly. Beat
up 8 oges, and stir Into codked milk
and sago; salt and sugar o taste,
Then put in oven and bake very
lightly. Sauce for this: 28 eupful but-
ter beaten to eream, stir in sugar till
quite thick. To cupful bolling water,
add corn starch mixed with cold wa-
ter, till the whole g of consistency of
thin starch; mix this with sugar and
butter, pour % over pudding while
warm, and other half just before sery-
ing, after adding 1 teaspoonful extriuct
vanilln, Jemon, or nuimeg to give a
rich flivor. ,

£auffle of Different Fruits,—With
fruits of a soft and juley nature, suchi
as peaches, plums, apricots, bananus,
ete., procead in this manner: Remove
the kernels and press the frait through
st sleve; put what you have thus ob-
tained In a bowl, adding & pound of
powdered sugar ahd the whites of
three eggs; beat well with an egg-
sheater for § or 6 minutes, Then take
the whites of 6 or 7 eggs and beat
them Into a stif froth; mix well 1o
gether. Put this on a dish In & well-
heited oven 6 or 6 minutes before
serving. Sprinkle powdered sugur on
tope For hard fruits, such ua apples,
pears, ete, cook them first and then
press through a sleve. The treatment
i exactly the same as for the others.

Sweet Potato Pudding.—Six good
slzod potatoes, grated raw; 1 table-
spoonful of butter, 1 tablespoonful of
lurd, 1 pint molasses, 3 tableapoonfuls

brown sugar, M pint milk, 1 ege, 1
teaspoonful each cloves, allsples and
gitiger, 2 teaspoonfuls salt; witer to
make & soft bitter; stir two or throe
times while baking; bake slowly for
2 hours.

Rice Pudding—1 cupful ries, 1
guart milk, 4 eggs, 1 tablespoonful
butter, 1 cupful sugar, pinch anlt, Boil |

rice (o pint milk until tender, then re- l

move from fre; add eggs, suegar, salt,
and milk, bonten together, mix; pour
i pudding dish, break hutter in small
pleces on surface, bake in stendy oven
B0 mlnutes; serve with Brandy Snuce,

Tapioea Pudding—1 smull cupful
taplooa, sonked in 1 quart cold water |
over night, 1 cuplul sugdy, 1% pints
milk, 4 egegs. Proceed as ditected for |
Rice Pudding, |

Taploca Pudding.—1 small euplul |
taploca, 1 quart milk, 1 teaspoonful
butter, & tablespoonfuls sugar. Sonk
tapioca In water 4 or 6 hours, then
ndd the millc; flavor with extraet
lemon, or suything else you prefer,
Bake slowly 1 hour, To be made day
before It le wanted, and eaten cold
with cream or milk and sugar, Some
prefer the pudding made with 3 piots
milk and no water.

Tapiloca and Cocoanut Pudding.—1
cup taploea, soaked over night, yvelks
4 egps, whites of 2, 1 cupful sugar, 2
tablespoonfuls grated coconnut; bnke
14 hour. Make frosting of whites 2
ekge, 4 tablespoonfuls sugar, 2 table-
spoonfuls grated cocoanut; spread
over pudding when baked. Set In
oven until & Hght brown.

PIES.

Paste for Pies, No. 1.—3 eupfule
sifted flour, %4 teaspoonful baking
yowder, Ilnrge pinch salt, 1 ecuplul
creaim, % cupful butter, Sift flour,
salt, and powder together; add the
cream; mix Into smooth, rather firm
paste; flour the board, roll it out thin;
spread the butter on it evenly, fold
in three; roll out thin, and fold in
thrae; repent twice more, and use,

Paste No. 2—1 cupfuls flour, 4 ten-
apoonful haking powder, 14 pound
beef suet, freed of skin, dnd chopped
very fine, 1 cupful water. Place the
flour, sifted with the powder, in bowl, ,
add suet and water; mix into smooth,
rather firm dough. |

Pante No. 3.—3 cupfuls sifted flour,
1% cupful lard, 1% cupfuls butter, W
tenspoonfil baking powder, 1 cupful
avater, Cuat lard into flour, sllted with
powder; mix into smooth, firm paste
with the water; place it to cool for
16 minutes; mennwhile, press milk
and salt from butter, by pressing in
clean, wet towel, and flour it. Holl
out dough on well floured board, place
butter on it, fold dough over It, com-
plately covering butter; roll It out,
llghtly, to % inch in thickness, turn it
over, fold each end to middle, flour it,
roll out again; fold ends to middle,
and turn i1; repeat this 3 times more
and usc. If this paste is made in gum-
mer, put on jce between each opern-
tion of folding and rolling.

Paste No, 4.—3 cupfuls flour, 1 cup-
ful butter, 1 cupful lard, 1 cupful wn-
ter, 1% teaspoonful baking powder.
Sift flour with powder; rub in lard
and butter cold; add the water, mix
into & smooth lithe dough.

Paste No. 6.—3 cupfuls sifted flour,
1 large cupful butter 3% teaspoonful
baking powder, 4 tablespoonfuls su-
gar, Y cuplful milk. Sift four with
powder and sugdr, ub In butter, add
milk; mix Into a smcoth dough of
medium stiffness, f
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IN CUPID'S REALM,
DOES THE DOMESTIC LIFE HAM PER?

"What a handieap (o Intelligent,
thought and nction, the average mar
riige reintionship is'" writes n cor
teapendent, "I am  beginning to
angree with Shaw that marringe ought
te he abolished."

This conclusion {8 reached Ly my
correspondent, beenus, her hrother, a
man much interested in the natural
solences, when with her and loter-
ested friends digcourses hy the hour
on hlology nnd kindred subjects in a
most entertaining and Inspiring fash-
fon, He wakes yp all over and Is o
differeny man from the one of his
own houschold, For when with hia
wite and family he seldom megtions
these matiers, since no one s inter
ested {n them. Ho I§, as the writer
Bays, "Just a domestlcated animal,
like mosy middie-vlags married malas,
Away from his family. he 18 a mora
interesting, a more worth-whily man,~
So she concluded, domesticlty Ik 2
handicap. and marriage s holding
down many a genius into o humdrum
commonplace existence,

Perhaps this iz true. Those who
have read Wells' “Love and Mr, Lew-
fgham,” may recall My, Lewlshnm'e
wonderful “Schemn,” written whah a
student, by which he was golng 10
revolutionlze the mniverse and make
everything stralght and aa It ought
to be, by his genlus; and how, at the
end of a yeur of married 1tife, he tore
hig “Schema’ Into bits and threw it
into the waste-paper basket, and
went to grubibing to support his wife,
a baby and a mothetin-law. He
never spent hours disconrsing to his
wife ypon the selences he had given
vears to master, hecause in the first
place his wife wouldn't have under-
gtood him, for she had never studied
gcience, and In the second plice he
gpent hig days chasing over London
trying to find work, and at night he
was too dog-tired to talk, Domestic-
ity had clipned his winga. Yet he fel:
that having a son was more Wworth
while than having a career,

Which ig the saner conclusion? I8

domesticity » hampep?
wards the betier?

Sentimentally, we may think lis
rewarde more worth while; Yot nav.
ertheless, many n man and many -1
womin ne they say this, think baoox
& bit regretfully to (heir vouthful
ambitlone.  They aigh a it as they
recall certain cherdshed projeots now
thrown overbonrd to marry, ansd of
how differant thelir life 8 from what
they had planned, Sometimes. thoy
think a little bitterly that §¢ would
be some compensation if they conld
discuss  these ambitions In  tholr
home, and find intelligent sympathy.
But as in the case of my correspon I-
ent's brother, thoge of the family
circle do not appreclate these attain-
ments or interests, and If they want
appreclation, they must geek [t out-
side of the home efrele,

But surely, the marriage relation
ship In Itself Is not to blame for nll
this. But rather the conditions un-
der which married life Is todny lived,
Marringe becomes to  the man.
largely a matter of supporting the
familys a8 it did in Mr. Lewisham's
ecase.  And everything else must he
dropped In order to wage this war-
fare for o lving, With the wife, it be.
comes A matter of making ondg meer,
of sweeping and cooking and clean-
Ing and mending and taking eare of
the ehildren. Thelr conversation Is
morg concerned with shoes for the
childron than science, These are the
things thay hamper: not marriage In
ftgolf, 1t Is these hamvering condi-
tiong thet should be abolished, not
the sweetness and Ingplration of com.
radeship.

The grent majority of married pen-
rle are compelleidl to live the lower
life at present, to be consumed with
anxiety over the hread-and-burtey
facts ol existence becanse of Indus
trial eonditions. Remove this bread-
and-bntter anxiety, and the mental
and spiritunl 1ife would pring up like
flowers when the fey hand of wihter
Ig removed, BARDARA ROYD,

Or are lts ro.

Apple Pie No. 1.—& or 8 apples, 1

=

cupful sugnr, 1-3 cup witer, 1 teaspoon-
ful extract lemon, Paste No. 4. Peel,
quarter and core apples, put In stew-
pan, with sugar and water; when ten-
der, remove; when cold, add extract
and 011 ple plnte, lined with the paste;
wot the edges, cover with paste rolled
out thin, and wash with milk; bake in
steady, moderate oven 20 minutes,

Apple Pie No, 2.—3 tort apples, 1%
cupful sugar, 1% lemon ripd grated,
Paste No. 4. Peel, core, and slice ap-
ples very thin; line ple plate with
puste; put In apples, sugar, and litile
water; wet the edges with paste rolled
out very thin: wnsh with milk, bake
in steady, moderate oven 26 minutes—
or till apples are cooked, |

Apple Pot Pie.~14 apples, peeled,
cored and sliced, 114 pinta flour, 1 ten-
spoonful baking powder, 1 cupful su-
gur, W cupful butter, 1 cupful mil,
lnrge pinch galt, Sift flour with pow- |
det and salt, rub In butter cold, add
milk, mix Into dough as for tea bis-|
cults; with It lne shallow stewpan to
within two Inches of bottom; pour in
1% cupfuls water, apples, and sugar;
wet edges and cover with rest of
dough; put cover on, set it to boll 20
minutes, then place m moderite oven |
untll apples are cooked; then remove
from oven, cut top erust n four equal
parts; dish apples, lay on them pleces
of side crust cut in dinmonds, and |
pleces of top crust on a plate; serve
with eream,

A Delicato and Rich Dessert Ig of
Cream Pie and Oranges.—Cnt the
oranges (n thin slices and sprinkle su-
giur over them; let them stand for 2
or 3 hours; serve on ordinary  fruit
plates. The ple Is made with a bot-
tom crust only, and that not thick.
but light and flaky. Take | coffeecup-
fitl of thick, sweet cream, % eupful of
pulverized sugar, 1 tublespoouful four,
1 egy; flavor with extraet lemon; bake
untll you are sure the crust ls brown
and hard, so that It will not absorb
the custard,

Blackberry Ple.—Pauto No, 4, 34§
cup sugnr, and three cupfuls berries
to each plo, Line ple plate with puste,
put in berrles and sugur, wot the
edges, cover and wonsh with milk;
bake In quick, steady oven 20 min-
1ales, .

Cocoanut Ple.—Procesed as for (‘us-
tard Ple, plain, adding 1% cupfuls
rited coconnut, and leaving out 34
pint milk,

Custard Pia (Plain).—Iaste No, 6,
114 pints milk, 4 eggs, 1 cup sugar, 1
tepgpoonful extract lemon, Line well
greased ple plate % Ionch thick, take
ball of paste, flour It well, snd pro-
cead with palm of left hand, pressed
agolnst edge, to push the puste from
conter intp a thick, high vim on edge
of plate, Fll while in oven with su.
gar, eges, apd milk, beaten with ex-
traot, and stralned; bake In moderate
oven 20 minutes.

Custard Ple (Peach).—Proceed as

tom of ple some cooked, fresh, or
canned peaches, then adding the cus-
tard. . .

Cherry Ple—Paste No. 8, 8 cupfuls
cherrles, stemmed, 1 cupful sugar.
Line pie plate with the poaste, wet
edges, add cherrles, cover, bake In
steady, quick oven 25 minutes,

Dried Apple Ple.—Stew apples until
quite soft, rub through u colander,
have them juicy. Beat two eggs, sav-
ing the white of one; Y cup butier, 1y
cup SUEAr to every ple; senson (o
taste. Quantity of sugar must be gov-
erned somewhat by the acldity of ihe
apples, Hake with a bottom orust;
while they are baking make a frosting
of the white of 1 egg: when ples ure
done spread frosting evenly over the
top; sot ngain in the oven nnd brown
glightly.

Lovers of Chocolate, in any and
every form, cun make this addition to
& common custard ple. Beat 1 ezg (o
a stiff froth, then add pulverized su-
gar and grated chocolate with % ten-
spoonful extract vanilla; spread this
on the top of the ple and let it harden
for n moment In the oven. Or yon

[muy prepare It in still another way.

Put the chocolnte in a basin on the
back of the stove, and let it melt ido

Inot put a drop of water with it); when

melted beat 1 egg aud some sugar in
with it; in the latrer ease {t will be o
regulur chocolite brown in color, and
in the other a sort of gray.

Minge-meat No. 1.—7 pounds cur-
rants, 4% 1bs, peeled and cored ap-
ples, 3% Ibs, beef, 314 1ba. suet, 14 1.
ench eitron, lemon uand orange peel,
214 1he, coffee sugar, 2 1ba. raising, 4
nutmesgs, 1 oz clnnamon, 14 oz, eich
cloves and mace, 1 pint brandy, and |
pint white wine. Wash, enrvants, dry,
plok them, stone the ralsing, remove
gkin and sinews from beef and saet,
chop ench lpgredient seprrately very
fine, put Into large pan ns they are
tinlshied, foally adding spiees, brandy,
and wine: thoroughly mix together:
pick in jars; store in eold, dry place.
This minee-meat will keop from 12 1o
18 months. The fruit should never b
floyred In making mince meat.

Mince-meat No, 2—2 lbs. currants,
5 1bs, peeled and cored npples, 2 1bs,
lean, bolled beef, 1| . beaf suet, 4
1b, eltron, 2% 1bs, cofee sugar, 2 lhs,
ralging, 1 1b, secdless vafsing, 2 bles
spoonfila cinnamon, 1 nutmeg, 1 ta-
blespoonful ench mace, cloves and all-
agpice, 1 plat ench Maderia wine and
brandy, Wash eurrants, dry, pick
them, stone the ralsing, remove skin
sud sinews from the beef, chop each
fngradient up sepurately, very fine;
pliice soon a8 done In large pin,
finally widing splees, Madoiran and
brandy; mix thoroughly; pack in Jars:
keop in cold place,

Mince-meat No. 3.—2 Iba. currnnts,
2 1bs. beef suet, 1 Ib, ralsing, 1% Ihs,
coffee supnr, 4 ozs, onndled orange

for Custard Ple, plain, laying in bot-

peel, red aud white wine ench % pint,

peels of 2 lemons very thin, 1 tea-
spoonful each cinnamon, cloves and
nutmeg; wash currants, stone the rai-
slns, free suot of skin: chop each in.
gredient separately, very fine; put
s00n a8 done In pan, finally wdding
spices and wines: mix thoroughly :
pack in jar; store in eold plnce. Line
e plate with the paste; wet edges:
put in mince-ment; eover, wash u\-e;-
with egg, bake In quick oven 25 min.
utes.
How to Distribute Ralsin

Mince Ple.—~When the mfnce;ne‘u“t I:
ready to be put in the orust, pirepare
the raising apd put them in a basin
on the stove with cnotigh water 1o
cover them, Cook unti) tender; after
You fill the erust you ean put ealsins
in #o that about pame numbor will

Is Beauty

Successful?

Agked what she doslres most in
e, the truthfol giv) nvariabiy an-
swers, beauly. It [« considored the
hest dower & womaen ean have. Hut
lr It ropdly Wie Best? Mo the Beautiful
wotien have thes happiest lives? For
that, after all, (8 the troe test,

Looked nt from (hix guendyoint, ong
is astonialed to see how often bepu
falls to win ont, Invedtizate tho wnh
ject and you will find good rénsot
for its frequent follure,

To begin with, the girl who po-
Fesges  Loauty must possess also o
stfong chnracter or her hend will ve
turned early. From babyvhood she Is
fawned upon and Nattered; her every
whim s indulged by those who su=
rounid her; her Beputy mokes slaves of
all who come within her elrele,

Bhe |8 led 1o Lellove that she must
be  conslderad first In eversthine
From the nurgery to the soloolroom
and from the schoolroom te soclety
hey path is one of royval progress. Is t
any wonder that her viewpoint of lits
ia warped, that on Idea of her own 1m-
portance f8 exagzerated out of all pros
portlop to the trgth: that hér patiure
inevitably hecom gell-centersd any
exacting? A nature of this sort.
clothed even In the mogt perfest
beauty, palls after a short [ntimacy
and seldom commands a lastipg de
votfon.

It 1s strange, but a man rarely gets
satisfactlon out of a Irlendshin with
o heautifyl womnn, Upless one l=
prepared to be constantly on  the
knees one cannot hope to hold ler
Interest, for beauty f= exactine anl
Insatiable In its thirst for MAatteny
Let It stop for a moment it Hauis
flow and beauly's attentlon wanders

And hore {8 where the plain girl
scores. If she has not beanty to de-
pend upon she goon lenrng to culel-
vate other charms, Unaceustomed to
heing congldered first In everythingz.
her Interest in others is gennine, Bne

I8 plonsed with every small fitaontlon
ind shows it frankly, 8he hag Tearnod
the vt of bLalng while ber
lovely gistor lnows only How to he
gxacting.

And for thig slmple reaxon mnny o
pinin girl 1e well marriod whills Rer
more heautiful sister tnkos hop Yhar
and not attractive chitneo

It j& « fact thnt Leautiful givks sel
dom make satlsfantory wives, Al
thele trainlog 18 ngelost 1 They
bring Into the cofitraet, which more
than any other noods the oll «f pive
and take, an exacting nnture which hna
heen eultlvired from nirsery dayvs,

1t 18 not nn exnpornllon (o sny Lhat
maat besntitul women think that o
man's principnl abfect In life whonis
be to make money for (hem to peml.
And most men who have legutlfyl
wives soem o mnke thix thelr ninin
l"l’lt]l’tl\‘?r. Bug let them strugile ever
50 earnesily to anccompllsh this ob-
Jeet, they will find that a heantifnl
woman can always spend more (ian
they ecan earn. For beautiful women
are spendtheifts by natore, and hav.
ing had overy whim gratified from
childhood, they Know nothing or seis
restraint,

But the plain girl, who hng grown
up In shadow, who is unacenstomed
to thoe Indulgence hat henuty com-
mands. leirns (o make much of Hrtle,

A man who | fortunnte enoygl to
fall in love with a plain girl nndonbes
edly gets niore happiness out of Jife
thun If he married a beanty, for it Is
& depressing fact that lovely women
ife not always lovable women Why
should they be when all the world has
conspired to make them the oppositer

The plaln girl who onyies her bamn.
tinl sister shonld stop nnd conglder
her stock In (rade, Thera are things
more valuable 1han beauly in the
Marnthon of life, Intellvot and bralng,
vivacity and humor, sweotness nnd
unselfishness, are more Insting and
maore to b deslred.

ploasml,

ARRANGING DINING TABLE,
Thers are fashions in table degorn-
tions as In everything else; Just now
grouped vases are o faver. While
thege were Introduced last sepson,
there are Interesting changes,

Instead of the smnller vases for the
corners of the table connected with '
the large central one by long chalns, |
It I8 newer to have the set more
closely grouped, 80 as to stand on the !
centerplece or glass plague,

Oue handsome set fns a tull centenl’
vage of cut silver with four anm!l:
mntehing vasea jolned Lo It by curved
openwork gunrds.

Anothor new set his a Inrger glss
basket overinid with giiver with lour
small baskets held o the contral one |
by short stlver links fastened to the
handles.

For cheaper offecls two aizes of
wicker baskets can b gllded and |
Jolnod by raphia rings, also gilded,
Wanteh snles, nnd ger four smuall
vases to mateh and a larger ong In'
e sgme design, In thls way a syl
hoteble decorntion con be had st

tome In each plece. They, |f you wel
thie mT_;:ma of the ermivt o that no Juien
tan eseape, you will never kpow hy

the tuste thar the ritisin
! 8w
cooked with the mineemaont, e
Pumpkin  Pie.—Take Inrge sized

pumpkin, firm, of deep color, wash

boll just us you wonld lmtame: \:I'tlg
nl:l.n on; when thoroughly cooked piEs
aurefully through sieve, clearing it of
all lumps, seeds, ete, Take 1 ecup
brown sugar, | eup molnsses, mix well
together, Beat the whites und yelks
of 4 eups well together and mix with
the pumpkin thoroughly: then,add the
molasses and sugar, pineh of sall, 4
tenspoontuls best ginger, 1 tensno&n-

womall eost. I you want the vases
Hutied, fine, nickled chains can be

(lopght nnd Jolned 1o the stundords of

the vases, but they are not espocially
new and the floral efMect 18 equrily
good without them, The loked glpss '
chning ore more artistie with ginss
vases than the ching oneg, or pretiy
effects can be had with chinlns of orys-
inl brads.

These combination fAower holders
nre charming for summer cottages ln
white Dresden or belligue. They come

il ground elnnnmon; take 1 cup
mix wall nltogether,, This Is mltel:l.'lgi
lo make 0 pies; should pumpkin not |
be a lurge one, ndy less milk so us not'l
Lo gol too thin. Bake In deep plite
lined with plaln pastry.  Bguash ple
mide In the same way.
Rhubarb Pile. — Pyste
bunches rhubarh,
Cut fruit In gmal]

: No. 4, 14
1% cupfuls guenr,
pleces after strip.

ping off skin, cook It very fast in shal- [ rnugement for the Senier of the inhlo. | dlshes

low stewpan,

with & ! 4
plate with the ugar, Line ple

Puste; weot rim:
rhubarh, cold; lay 3 bars 1lllﬁ(£'":l;'l‘::;ll:l l
fstening ends; lay 4 more m-r(mn'
forming dinmond-shnped Spnees; lu:
round a rim, wash over with vge, and !
bitke In quiek oven 16 minutes i
Huckicberry Pie.—Iuste No. 3, 3
cuphils hueklahorries, 1 cupful sugar
Line ple plute with the Paste, wet llu;
wilges, add berrles, wished and pleked
aver, und sugar; coyer, wush  with
milk, buke In quick oven 20 minutes,
.-y

ALLIGATOR PEAR, JOSEPH,

Split each poar in half lengthwise,
tiuke oug kernel, and place the it
In the fee box till quite ohilled, thon
serve With a dresslng made of minond
tomatoes, oelery, ind just enough an-
chovies to flavor. Season with salr,
pepper dnd vinegar, and put & gener-
oua tablespoonful of the dressing in

in novel slnpes, many of them con:
nected by a low foncelike arranges
ment in the same ware. Ono in
Grocok deslgn had all the bases shoped
Uke it Doric columW, with the tops hol
lowed to halil Aowers., {

Very new and artistie, with corrs
gpomding cout, I8 an ooval forsl ar-

It his o mirror about threedqunrters
of o vard Jong, bordered witlh o nar-
row wsilver rvim. This holds in the
conter i low oval vase of rock ¢ryy |
tal, pupplled with a wire netiing for
kovping the Hlowers orect,

At ench end of the mlrror are semi
eirculer  sections W hold  shon
glemmed flowers, with g tn!l, wonder
Vose bos cup oench scotion At e
gldes, Nlling In the lntervenlog wphes
pre (wo othor low soctions reetnus
Inr In shupe.  Wonderfol florad oo
binntlong enn be grranged In these,

e

Hoy Scouts: Bults free. Doys call
4t the store and ask the man, every
thing free for Green Stamps, Fort and
Deretania slrects,

oach half of the pears,

Fing Job Printing at Star OfMce

i the hull,

| big

STRAWBERRIES,

SERVING

The expert houtoss, espocially iy
whe lkes strawbhorrios hetter than

does the pest of her family, raroly
BOrves them twice |y the simg wm;.
For blreakfaat she uses thom on
massed on a mound of Hil-
a4 border of leaves The
fork = sometimes usesd,

Ear with
strawherry

but eptoures prefer eutin
& them from
the hull
For a first course Ineheon

serve the bherries In sherbet glusses
with & 'maraschinn Bince, or oom-
bined with pincapple and 1hin sllcos
of banana.  The frule shoulil e pigs-
pared g lenst an  haur bofore the
mel, sugnred and woll ehillad,

Newer thun the compots as n firgt
Murse dre tmbaly eares filled with
hierries: henped with
BUBNY

Strawberry  shorieake is  pood,
Constany warfare ja wagod betweon

vawdered

shortenke made from isonl Hough
and thiat from cake batter.  oth
are palntabla, but the former should
be roally short nnd the clike not
the pinin  variety  too piten  used,
Choosa a nico cottage pudding bnttor
or, better yot. use the one, twa,

three, four recipe, which iz known
1o mosl coolis,

The seeret of a good shorteaks 'n
to have half the berries sogared and
erushed for Alllng. This [& «lso
nsed on the top layer, topped ‘by
whaola lierries,

Plenty of rleh cream I good with
shorteake, but o sennt supply jo tre-

ing, and 1t will go farther when
 Whipperl. A sauce of strawborrios
and & syrap of boilod sugar and

water mpkes an agreealile  changs,
t-‘lnm-'iiuu-li shorry 18 usel] for Muavors
ing.
——t el
NEW FRENCH SALAD,
Snlnd

Diann is one of the new
It fs rather a0 simple dish,
oaslly propmrod nod mosp sy wpil

dellclons, Tt e mude of pesrs, grapes
mnd @ wance of mayonniiie, whipped
erenm and corrant LJelly. The poars
first have n plece eut off at the wtewm
end, mnd abonl el of  the  paip

oopmd ent with n sl (rody ¥poon,
fonving n hollow which is gluffed with

white. grapes framh which the el
huve heen removod with o noodle,
el pe g waed In ramoving the seotls
Fratiny fovemanla I minkinge the (amons
tnve da dine joils Foel pear (2 then

placedd on n orlep whito lottiuen lenf.
pndd over I jE pouded a dregelng mads

of mayonnrisa jn owhich w Witipid
trsam  dpd cvreant ety have hesn
thoroughly mixed pond whipped b
(" [T 4

B .
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